‘BY EDNA BGA.N

EAR the sea it is. alwa.ya more .

'or less of . problem to keep
draperios fresh.and unfaded-—

S malt alr secems to: be lrard on
evcrything- excen? health.

“Although only a few of our people
1lve, near the seca at this season,. it
will soon be time to make ready for
the seashore cottage for the coming
summer. Hence the following sug-
gestions m~y not be amiss: S
" Tn a small English  house I wass
charmed with the draving room and
marveled at the little that my hostess
sald it had cost. Her scheme for hav-
ing and keeping pretty colored drap-
eries was ingenious.

‘A French window. which overlookeqa
a garden running down to the very
edge of the HEnglish Channel, had long
~curtains caught back on either side
<1 'by a cord therheight of the door knob,
and these were of cheesecloth, home
dyed a deep pink shade. They ivere
as carefully made as if the material
~had been' costly and were edged with
" 'a cotton ball fringe—one had: to.look
: more than twice to ses that they were
4*iust cheesecloth.”

. "And the beauty of them was

‘_'l.lnc'l’er the bright sun.

The little drawing  room I am
gpeaking of was so small that there
was but this: one long window, so my
friend  played:: another clever  trick.
~Just opposite the window was a long
mirror; refiecting, of course, the beau-
&iful lawn and trees without. _

. Thisi was draped with curtains ex-
netly as. though it-had been a door—

ihe same pink cheeseclcth curtains—.

-nnd the room gained such. a delight-
“fuli sense of open air and. spacc. py
this mirror arrangement I am sure
~that any one who walked into- it by
" mistake must ha.vo forgiven the
_ decorator. ; :

To polish a stove, if using powdered
blacking add a little turpentine and it
will polish nicely and will not. ﬂy 80.
I-Iavc atovo harcly wa:;m

AK.E a piece ‘of - cheese - clotn
and make a small bag and ‘put.
it on the water faucet, tie' /it
‘on with a string.

ever:r other day and awash. it You
will be surprised at all the dirt and!
1nsects you will find..

HE\‘ you buy castor ml always

pour it all into a small pan;

‘and put on stove and' hoil far

2 sa few. minutes.” Pour Dack'

;_.‘mto bottle ‘and cork tight and it 1w

. ready for use. You willl find there

will'be no stomach cramps and noins
after it s taken.

-SE large sponge in mogstick
instead of rags. The wet
spongel swells around ' metal

i _partsi of mopsticks and pre-
wnts scratching, It takes less time:
to! press water firom a spong. than. a.
:rag, thereforo requires. less btooplng

0: lxeop heavy quilts clean and
" always: fresh looking make ' a
. cheesecloth slip (allowing for
: bln'inkage) slip/ quilt. into
this, then ituft with heavy wool, mak-
ing: tufts. twelve inches apart. Make
A¢tuftine button’ onc and oue-hall:
inches wide of severall thicknesses: of.
this, tie into a bow, then into firm
cheesecloth; pull the: wool' ' through:
knot. The tufting button! willl prevent
the case wearing out. Sew! the end!
of“slip' over and over with the waool.
This not only makes a dainty cover-
ing to! lay’ at. the foot of the hed but
caslly-can be removed: and laundered;
thereby pro'ouginf- the: wear of the:
uﬂt.

: not |
only the soft; pretty color. but the,
fact that they could so easily be re-:

+ dipped’ when the pink. began -to fade *

Take it off

BU{LNNG |
~ DREAMS

O 'you intend some, time.to_'-bui_ld
‘. ¥your own rhome,
that bugbear—rent: day?

If so begin at once—on
papmu—-—and build it just to suit you
and your family. )

Take a [air sized composition book,
paste in it clippings  of everything.
-svou find: th.:t. refers to any of yow
needs: S s s

IRST—Cans | often+ ‘havel fers ;
mente or mold’ gorms on' them‘ y
.Therefore they should be

.. boiled thoroughly.

Second—Notice it there are ‘tidges
on. glass: which prevent perfect seal-
ing.  'Dhe: file may be used  to ad-
vantage: in that case: '

siairway . arrangements; ‘different
kinds of ‘arches; heating.system ads:;
an  advertisement of a briclk concern,

‘dollars. to, veneer the! house yvoun want;

Third— 8 : s a. c!ipping from a.woman’'s magazino
oftenirgreTl];:nteig ﬁtt?é‘ mrﬁ;al,.mfgé’v showing’ a! flour: ¢abinl. that opens
this: seal as usual; then place ! side like a cupboard ‘door, and is much:
edge of screwdriver on the edge of the €asier ‘cleaned’ than 'the custcmary
cap and, with a‘hammer, tap lightly. . bin; notes of things vou . like or“ilo
Move one-eighth” of“an! ineh: and tap ‘not like*in your i’r:ends houses, {e

the this: .
g.g;lenhrca?em;:;}ng l_hus around e Cold! aiv tur the Tfurnace: must. co.m-

“from' outdbors (like Smith's) lnsteml
of rewarming the stale ‘air  in ithe!
rooms;’ door foom  living: room: into’
kkitchen; .s0. we willi not Be constantly:
nmning ‘through: dining roum; clothes:

WHI'HE linen: stno \hth poch
ets sewed! on: ift manner Simi-
! Jar " to” ordinary  shoe'' bags:
« - 'shouldibe:tied to the top.
invalid’s.bed: with: tape.. 1t holds pen-
cil, paper, watch, handkerchief, mir-
Troy,, or any little necessity—even: a.
book' or' fan:. Omnexof these pockets; wwraps: stairs' from: kitchen' golngiup
holding: paper, envelopes, stamps, pen-: onto: ‘same! landing;. to- 'save' house-
cil, etc., isra grateful gift for a-hos- keeper'so many steps:
pital patient. It should be made of cupboard’ for' broom.
white linenior duck o IHFIUC» ironing:board,, etc.? :
You cannots 1magme how \'ery m-
LABASThR omaments can be' teresting al book: like’ this becomes’
. beautifully ' cleaned by im- until’ you have' tried 'it, 'and .it is a
. im millk andl lime,; washing When the object is/ so" definitely
afterward’ in" clean: water, then dust- Your mind, ‘instead of
ing when: dry with a little. French build, some time." ;
chalk. The milk’ of lime' is:made by '
mixing enough' slaked!limeiin:water to. = When'  making. pies; Buﬂh as: aplﬂt‘
give: it'a: milky appearance, A secoud and’ berry; roll the! bottom' crust Fﬂn
and! very slmple way s’ to use soap’ at the cdg@a and’ lay. on plate; then?
and! water withia little washing: soda, fill pie'and:fold’the thin' edges up:over
or ammonia, rinsing thoroughly after- the filling and add crust, and th{. JUICB
ward. AN A nll not run out. e ]

no:space-wasted in: rcception hall, but:

clothes press: under stairway ' for

. 3\\‘eeper’ ant

in
Ahwes waut to-

and ' escape;

You, can haw‘ ‘floor plans of houbca-“

‘elaiming it will' take only a few more’

big l1iving: room ‘With open: st‘airwm".

. mersing them: for some time: great deal easier to!save the thonoy

-

PLHNNING A bUTCH SUPPER

©BY LUCILLE SAUDET:

AMENU for a light Dutecl sup-
per-includes: snmll
- oyvsters served: gn

the half

- shell, arranged wbout a smalll

glass.in the: center cf the plate hold-
ing the dressing. . .composed ., ofia mix-

“ture! or-«catstrm Worcestershire sAaUGe. .

~and; a~dashrof tabasco. Al quarter of

is'laid; on: the p]atc. givmg a further
'zest. :

Cold n.licked roast ,,oose £ 1urkcv.
ham, cold boiled! smoked 'tongue or

a_y cold meat ‘may be ser:ed, or, Iif:

preferred. a  rich glace in»itq clear
JJellv: mays be used.

"‘The dishes: should all ‘be dressed
with- tiny. cr:sp lettuce. leaves or
pzrsley ‘and sllced ‘beets and hard
-bpiledleggs to' decarate! them.

Potato salad is a reccgnized Dutch
salad, butshould be made specially
appahzir 5 :

Bo!l\the- potatoas Skl water i to
inaure ﬂavor cut mto (.uhes. grate a
‘1little white onion over! them ana

ofan’ chyte from second: floor’ to \basement;. nlace: severall eggs in. quartered. and

serve: with; a: rich! mayonumse dress-
-.Jg oniwhite lettuce:“eaves.

Another delicious and!. typical sala.d
for a  Dutch!  supper is: the chiffon
salad,’ mzde’ of the’ heart of a white

4 kitchenia cabbage.s cutyinto’ slivers' as thin as
‘paper: the length! of a match, ‘mixed:
~withi radishes ‘cut in the same- way,

‘withithe: red. skins left on for the. ar-
‘tistic effect and tluy
hearts 'of ce’lery

hour' or two before serving,
French dressing of olive! oil,
pepper. and salt, \\'cll drained off be-
fore servmg.

It ‘is'‘then. ‘placed in a large whiu."

cabbage which has heen* scooped oiut,
the corisp outer leaves. being’
down’to-form'the effecct of a rose.

Over.this! is: poured a. tich mayon-

. ua:lse dressing* v

vary: cold!

“a’lemoi-*and!7a smalll hea.s of celery Iinclude bouillon

-as mentioned above: )

pioces of 'the’

This: mixture’ should stand for an.

in a.
vinegar,.

turncd.

jsru' n | hreaad: -»qud.wiches
with = any filling, . fancy
Swiss cheece, glives and cheese straw
are among the ritbits.

ser\'ed

" For dessert frozen cream. cheeso

‘charlotte
served.
r:zisins and black coffee. | ("
‘Dislies for a. hot Dutch«-reagt {'ouul
-served: in’  cups,

russe or,.an . ice’may be

oyster J(roquettes,
sweetbreads cooked! in - sherry . and
served on toast: S e
Shrimp salad and ‘mayonnaise
sauce, -or" a. tomato’ aspic filled. _with
asparagus tips and the: s:t-me drcssmg.
Of course the colé! supper is t]_j__o

‘most tvpu.ally Dlltch. - ik
lla..s :
pipes” and ‘sabots ‘ mlght hef appropri-_

Gay ' Dutch haudkerchl rs.,

l:l as name, ca.rda;

e

e REMINDER

ately -

HERE has been 1150(1 'Wl.lll much'
E success in a home what' we.
"‘.'L-Gom"-OL.t o

choose to term
Reminder e SR

| Tirst, it may' be besi to o\plaln lhat
the family lives in a suburb quite a
distance: from 1ho bu-.-iness sectlon of
the! city.. st 0 1o =

" Two members ol’ Lhe ranulv worlc in

the citv ‘another goes'to school there:
and our: t:rausport'uion bill*each' month "
is heavy.
ohvmte the mnecessity for:extra frips
or_cnsioned by failure to’ remind some
of the outgoing members of the i'a.mﬂy
needs for the day. !

The "Going—Om. Rt.minder" 15 mere—
1y, a slate; placed ﬁrmly on.an easeliin:
the vestibule of thé’liouse and: when
anything is needed

‘cratkers;.

“Or if preferred, Irmto, guts._'

_ roasted goo*-'e or
‘- cliicken, with rich stuffing_and .sauce,

The  planiiwas devised: to:

A l}pi{.al days entries \huld read
like: ' this: _.John, get anoM®er spool
‘of that crochet: thread.” !"The coal is
abouttout, order. a tom, today,!” “EFran-
ges don’t torget to sec the dentist to-
QY

Every momber oI tho family has
learned to depend upon: thisislate for
‘outgoing instructions. - Tt  works well.
with’them?angd® doulitiess would! prove.
of value iniliomes; even where the base!
of: =-11pplie~= w-w 'not so far removcd

-

) ¢y when polishmg a stove. -you gét.

‘your: hzmds black, rubon a little" Xero-+

sehe and wash in: hot‘ water; and! soa.p
Take a corn. can and make holes' in

talfe up ‘sheif room.-
‘clean and are“*hea?ibr t‘un__f

6794: A" q&" @ﬁﬁ’d&? V4 A‘V

545.'-’" Ffﬁ?" Waﬂf’

N purchaslng any utetiall
member. theoovpointsw
«Pirst., 5

take lon

ones. S
Second Ha,s lt tlw rjgh
for .your purpo,se" ‘Iron: js
frying; ‘granite or alumlnum ftn.‘
tog ‘and{ bolling;
-sheet iron:for bakl.ng. :
Third. LISt tho

than: mn ones’ becauuo hBY_

* .wider heating 'base; and.thus ﬁaa.t
largér volume of. wat.er soone
~narrow coffes pots and H ]
are inefficient" withi ol

“Fourth® If tin, ‘arai
“dipped t.in"" This can
HibY; the small "hea.d" 1

Fil't.h' All‘ univ'aré hould' ba
ed to) s -parafﬂwbatﬁ eforc ‘lfe
corrects. the - aotd, :
makes. them w
longer. |

Slxth..-
eq ey:: ol
ferred’ to’ Jntex. a.nd many ,‘
fails; to; work b y,,&
structions are Jorgotten:
may, -be' kept' ~in. anZe
‘s:itchen i dra.we Wi i
toves, lamps,-'choppers.
all ‘have dh-ectionppt
ciparts;! itad’ much! “annoya
“time will¥ be! Baved
labels and! tagsicarefully

from' the city a the bottom, after melting off top, and’ ﬂpnmt directions!

a
note o, that: ci‘fect is: penmled on the youiwill find it useful ito_chop: hash .ware. o thejtags which O

slate. -

wlth. _\'_‘

each’ pteco.,m_a_ny
alum!num by
ror~ It.s"‘are._ £l

‘Seventh. A__v id: ‘buyi

Tiihas “soa;ns"

ways gome ‘wealt : po
“placc;ora “bube '
vis v'onk.. v Thes




